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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


Hot  for  publication 


Subject:    "Watermelons  —  and  Vitamins."    Approved  by  Bureau  of  Home  Economics * 
U.  S.  D.  A. 

Bulletin  available:     "(Tanning  Fruits  and  Vegetables  at  Home. 
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"I  see  here's  a  story,"  began  Uncle  Ebenezer,  "about  your  friends  in 
the  Bureau  of  Home  Economics  discovering  vitamins  in  watermelons.    Weill  well! 
To  think  that  a  good  old  standby  like  the  watermelon  would  join  the  ranks  of 
the  elite.    I'll  never  feel  quite  the  same  toward  a  watermelon  again.  How 
with  spinach  it's  different.     Spinach  needs  vitamins,  out  watermelons  are  their 
own  excuse  for  being.    Am  I  not  right?" 

"Yes,  and  no,"  I  replied. 

"A  woman's  answer,"  commented  Uncle  Ebenezer.    "Yes  and  no,  or  partly 
so.    Well,  it  makes  no  difference.    What  does  science  have  to  say  about 
watermelons?" 

"My  friends  in  the  Bureau  have  found  out,"  I  explained,  "that  watermelons 
of  the  Tom  Watson  variety  are  a  good  source  of  vitamin  A,  which  is  needed  for 
growth  and  physical  well  being.    Watermelons  are  also  well  supplied  with  vitamin 
C,  the  food  factor  important  in  the  nutrition  of  the  teeth  and  some  other  parts 
of  the  body.    Vitamins  3  and  G,  also  essential  in  stimulating  growth  and  normal 
development,  are  present  in  detectable  quantities." 

"Would  you  mind  telling  me,"  asked  Uncle  Ebenezer,  "how  the  vitamin 
tests  were  made?" 

"Hot  at  all.    Eor  the  vitamin  experiments,  75  ripe  Tom  Watson  water- 
melons of  two  different  crops  were  used.    They  were  fed  to  albino  rats  and 
guinea  pigs.    All  the  animals  ate  the  melons  readily,  and  the  guinea  pigs 
developed  a  keen  watermelon  appetite." 

"Ho  doubt,"  said  Uncle  Ebenezer.  "But  why,  instead  of  wasting  water- 
melons on  rats  and  guinea  pigs,  why  didn't  your  scientific  friends  call  in  a 
few  small  boys,  and  feed  them  watermelons?" 

"You  don't  understand,"  I  explained  patiently.     "You  don't  have  the 
scientific  attitude.    Heither  would  small  boys." 

"Do  guinea  pigs?"  asked  Uncle  Ebenezer.    But  he  was  outside  the  kitchen 
before  I  had  a  chance  to  make  a  suitable  reply. 
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How  where  do  we  go  from  here?    Questions.    The  world  is  so  full  of  a 
number  of  things,  that  I  am  supposed  to  answer. 

Here's  one  from  a  friend  who  is  doing  some  interior  decorating,  and 
wants  advice  on  what  colors  to  use  in  the  different  rooms.    In  general,  the 
choice  of  color  for  a  room  depends  largely  upon  its  exposure.    That  is,  rooms 
that  have  much  sun  should  be  decorated  in  cool  colors  —  blue,  green,  and 
some  purples;  those  rooms  that  have  a  northern  exposure  and  little  sun  should 
have  warm  colors  in  them  —  yellow,  orange,  red,  and  the  purples  with  red  in 
them. 

Green  is  a  very  good  color  to  use  in  the  kitchen  and  is  refreshing  on 
a  hot  day.    If  the  room  is  on  the  south  or  west,  where  it  will  have  lots  of 
sun,  green  could  very  well  be  the  predominating  color.    With  the  green,  a  cream 
color  or  a  warm  gray,  that  is,  gray  mixed  with  a  little  red  and  white,  would 
be  attractive.    Use  green  on  the  walls,  with  gray  woodwork  and  a  touch  of  black 
in  the  floor  covering  or  a  line  on  the  furniture.    If  the  room  has  little  or 
no  sun,  a  deep  cream  or  pale  yellow  for  the  predominating  color,  with  green 
accents,  would  make  a  cheerful  place  in  which  to  work.     Since  green  is  one  of 
the  cool  colors,  it  would  be  cold  and  uninviting  if  too  much  of  it  were  used 
in  a  room  on  the  north.    You  might  paint  the  walls  cream,  with  green  woodwork, 
and  hang  gold  curtains  at  the  windows.    Green  may  also  be  repeated  in  the 
floor  covering  and  the  cooking  utensils. 

You  mentioned  a  corner  bedroom,  to  be  decorated  in  rose  color.     If  the 
corner  bedroom  is  on  the  northeast,  rose  could  be  used  very  nicely.    If  the 
room  has  much  sun,  a  pleasing  combination  would  be  green  walls,  cream  curtains, 
a  mulberry  rug  and  an  orchid  bedspread. 

What  about  blue?  you-  ask.     Some  rooms  are  attractive  in  blue,  but  many 
people  find  this  color  depressing.    The  room  should  have  much  sun,  if  blue 
is  used.    The  lighter  tones  of  blue  are  week,  when  used  for  room  decorations; 
the  dark  rich  ones  are  somewhat  heavy  for  a  bedroom.    You  might  use  a  blue  rug, 
pale  yellow  walls,  and  gold  glass  curtains.     The  bedspread  could  be  blue  and 
go  Id. 

I  wish  I  had  some  good  bulletins  on  interior  decorating  to  send  you, 
but  I'm  sorry  to  say  I  have  not.    However,  some  of  these  days  there  will  be  a 
new  bulletin  on  interiors —  and  then  we'll  do  over  our  living  rooms. 

There  are  so  many  questions  now  about  canning  fruits  and  vegetables  that 
I  have  decided  not  to  answer  any  of  them  today  —  I'm  sending  the  canning 
bulletin  instead.    Do  you  know  that  it  is  the  most  popular  of  all  the  bulletins 
published  by  the  3ureau  of  Home  Economics?    Of  course  you  know  that  fruits  and 
tomatoes  may  be  canned  by  the  water  bath  method,  but  all  non-acid  vegetables 
require  steam  pressure  for  safe  canning.    This  bulletin  explains  why,  and  tells 
in  detail  how  each  step  should  be  done. 

Ond  day  last  week  I  broadcast  a  picnic  menu  —  remember  it?  With 
Spanish  Rice  as  the  main  dish.    But,  as  some  one  reminded  me,  I  did  not  give 
you  a  recipe  for  Spanish  Rice.    There  is  a  recipe  in  the  Radio  Cookbook,  but 
I  have  one  here  which  I  think  is  even  better  than  that.    There  are  seven 
ingredients  in  this  recipe  for  Spanish  Rice,  and  if  you'd  like  to  have  it  — 
hero's  your  chance.     Seven  ingredients,  for  Spanish  Rice* 
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1/2  pound  "bacon  3  cups  fresh  or  canned  tomatoes 

5  onions,  sliced  2  cups  cooked  rice 

2  green  peppers,   sliced  1  teaspoon  salt,  and 

Pepper 

Seven  ingredients,  for  Spanish  Rice:  (Repeat) 

3Try  the  bacon  in  a  skillet  until  crisp.    Remove  it  from  the  fat,  and 
break  it  into  small  pieces.    Cook  the  onions  and  green  pepper  in  the  fat  for 
five  minutes.    Add  the  tomatoes  and  simmer  for  10  minutes.     Stir  in  the  cooked 
rice  carefully  so  as  not  to  break  the  grains.    Add  the  bits  of  bacon.  'Then 
heated  through,  serve  at  once. 

Wednesday:    "How  to  Get  Prompt  Obedience." 


